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Crackerjack Mix Marigolds 
 
The Marigold Crackerjack Mix is an annual flower. It grows to be around 2’ tall and are topped 
with carnation-like, 3” pompoms of bright yellow, rich gold, and deep orange. This flower is 
super easy to grow. These marigolds are perfect for cut flowers or even floral arrangements. 
Blooms from early Summer until the first frost. Marigolds are drought tolerant; this flower 
attracts butterflies, bees and other beneficial pollinators while also deterring many harmful 
insects. Marigold Crackerjack Mix is a must have for your garden.  
 
To plant make sure you have an area with full sun exposure and good soil drainage. You’ll plant 
the seeds around ¼” deep. The flowers should be spaced 10” apart and the flower rows should 
be a foot apart. It can take anywhere from 55 to 100 days to reach maturity.  
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Sweet Banana Pepper 
 
The Sweet Banana Pepper is a longtime favorite for sweet, mild flavor. It’s extremely high 
yielding, 18” tall plant produces large, pointed yellow waxy fruits reaching 6 to 7” long. This 
variety turns a brilliant red when mature. The Sweet Banana Pepper is a favorite for pickling, 
jams, relishes, garnishing sandwiches and salads, stuffing, sautéing, and just munching right out 
of the garden.  
 
The Sweet Banana Pepper is a hot-weather crop and should be planted in the late Spring to 
avoid any frost. If there happens to be an unexpected frost, make sure to protect your plants by 
using a frost blanket.  
 
The Sweet Banana Pepper does best in full sun exposure and nutrient-rich, well-drained soil. 
Once you have the best area, you will want to plant the seeds about ¼ to ½” deep. The rows 
should be spaced 2’ apart, and the plants should be spaced 18” apart. It takes the Sweet 
Banana Pepper about 65 to 70 days to mature.  
 
You can harvest the Sweet Banana Pepper when it is yellow or when it turns red (fully mature). 
To harvest, use a shears or knife to cut the pepper off the vine. Make sure to leave a small part 
of the stem attached to the pepper. You can store the Sweet Banana Pepper for about a week 
when stored properly. To store, keep unwashed peppers in a loosely closed plastic bag and 
keep in the fridge.  
 
The Sweet Banana Pepper has multiple companion plants including carrots, eggplants, onions, 
and tomatoes.  
 
 

Cayenne Long Slim Pepper 
 
The Cayenne Long Slim Pepper is an heirloom hot pepper. This variety is one of the best-known 
hot chili peppers. It is a very hot pepper (30,000-50,000 SHU). The Cayenne Long Slim Pepper 
plant grows to be 2’ high. This plant produces thin, emerald green pods that are 6” long and 
turn red at maturity. This pepper variety is perfect for seasoning pickles or salsa and can be 
dried and ground for cayenne pepper.  
 
The Cayenne Long Slim Pepper is a warm weather plant and cannot tolerate even a light frost. 
You will need to wait until all the threats of frost pass. Plant in the late Spring to early Summer 
months. If there is a chance of frost, make sure to protect your plants with a frost blanket.  
 
Before planting, make sure to have an area with full sun exposure and well-drained, nutrient-
rich soil. Once you have the perfect area, you will need to plant the seeds around ¼ to ½” deep. 
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When planting, make sure to plant the rows 2’ apart and make sure the plants are spaced 
around 15” apart. The Cayenne Long Slim Pepper takes around 70 to 75 days to reach maturity.  
 
Once your peppers have turned red, they are ready for harvesting. To harvest your Cayenne 
Long Slim Pepper, use shears or a knife to cut the peppers off the stem. Make sure to leave 
some stem attached to the pepper. Do not use your hands to harvest, this could pull off entire 
branches. If you do not use your peppers right away, they can be stored for about a week. To 
store, put unwashed peppers into a loosely closed plastic bag and keep in the fridge. Make sure 
to use within one week to preserve flavor.  
 
The Cayenne Long Slim Pepper has a few companion plants: carrots, eggplants, onions, and 
tomatoes.  
 
 
 

Serrano Chili Pepper 
 
The Serrano Chili Pepper is an heirloom hot pepper. It is a medium heat (10,000-25,000 SHU). 
The Serrano Chili Pepper is small, slim, pendant, and is 3 to 4” long and about ½” round. The 
Serrano Chili Pepper plant is an erect branching plant with grey-green lacy foliage which 
provides good coverage. These peppers can be eaten in either their green or red form. These 
are most commonly used for cooking and eating raw.  
 
The Serrano Chili Pepper should be planted a few weeks after the last frost of Spring. The soil 
needs to be warm enough for you to plant the seeds. If there happens to be an early Fall frost, 
make sure you cover your plants with a frost blanket or straw.  
 
The Serrano Chili Pepper needs full sun exposure and rich, well-drained soil. Once you have the 
perfect area, you will want to plant the seeds ¼ to ½” deep. Your rows should be spaced 2’ 
apart, and the plants should be spaced 18” apart. It takes about 75 to 80 days for the Serrano 
Chili to fully mature.  
 
You can harvest the Serrano Chili Pepper when its green (immature) or when its red (mature). 
To harvest, you will want to use shears or a knife to cut peppers off with a short stub still 
attached. If you try to pull the peppers off, you could cause a branch to break off. For the best 
flavor, make sure to use within a week. To store peppers, keep unwashed peppers in a loosely 
closed plastic bag in the fridge.  
 
The Serrano Chili Pepper has a couple companion plants including carrots, eggplants, onions, 
and tomatoes.  
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Jalapeno Gigantia Pepper 
 
The Jalapeno Gigantia Pepper is a hybrid pepper. This Jalapeno Pepper has a medium heat 
(3,000 SHU). The Jalapeno Gigantia Pepper plant grows about 18” tall and produces 4” long 
pendant pods with a thick flesh. These green hot peppers turn red at maturity. These peppers 
are perfect for stuffing or cutting, and are good for pickling, salsa, chipotle, and mole.  
 
The Jalapeno Gigantia Pepper needs to keep warm, around 65 to 80 degrees. This pepper 
variety is better planted in the early Summer. If there is a threat of frost in early Fall, make sure 
to protect your plants with a frost blanket. 
 
The Jalapeno Gigantia Pepper needs full sun exposure, warm weather, and well-drained soil. 
Once you have the perfect area, you will plant your seeds about ¼ to ½” deep. When planting 
make sure to space the rows about 2’ apart and the plants 18” apart. This pepper variety takes 
about 78 days to fully mature.  
 
These Jalapeno Gigantia Peppers can be harvested when green or when they turn red. You will 
want to use a knife or shears to cut the peppers off the stem. You want to use a knife or shears 
to prevent any branches from breaking off the plant. When cutting, make sure to leave a little 
stem on the pepper to prevent rotting. You get the best flavor when using the pepper right 
away, but you can store peppers in the fridge if not using right away. To keep the peppers, 
make sure to store them in the fridge unwashed and in a loosely closed plastic bag. You will get 
the best flavor if you use within a week of harvesting.  
 
The Jalapeno Gigantia Pepper has a few companion plants including carrots, eggplant, onions, 
and tomatoes.  

 
 
Jalapeno M Pepper 
 
The Jalapeno M Pepper is one of the most popular heirloom jalapeno peppers. This pepper has 
a medium heat (3,500-5,000 SHU). This jalapeno pepper variety is flavorful and zesty and is 
used as one of the most popular seasonings in American dishes. These plants are long bearing, 
upright 2’ tall plants that produce 3½” long pods. The Jalapeno M Pepper has a moderately 
thick flesh, blunt ends, and a deep green color that turns red at maturity.  
 
The Jalapeno M Pepper is a warm weather plant and should be planted in midsummer for 
appropriate soil temperatures. This pepper plant cannot tolerate any frost, so you need to 
make sure you cover with a frost blanket if there is a threat of frost.  
 
The Jalapeno M Pepper needs direct sunlight and well-drained soil. Once you have found the 
perfect area, you will need to plant the pepper seeds about ¼ to ½” deep. Your rows should be 
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spaced 2’ apart and the plants should be spaced 18” apart. This variety of jalapeno pepper 
takes about 75 days to mature.  
 
You can harvest your jalapeno peppers when they are green or when they are red (full 
maturity). When harvesting, make sure to use a knife or shears to prevent breaking of plant 
branches. When cutting the peppers off the plant, make sure to leave a little bit of stem on the 
pepper to help prevent rot. You get the best flavor if you eat right after harvesting, but you can 
store your jalapenos for about a week. To store, keep unwashed peppers in a loosely closed 
plastic bag and keep them in the fridge.  
 
The Jalapeno M Pepper has multiple companion plants including carrots, eggplant, onions, and 
tomatoes.  
 
 
 

Hungarian Hot Yellow Wax Pepper 
 
The Hungarian Hot Yellow Wax Pepper is a widely adapted heirloom. This pepper has a medium 
heat (5,000-10,000 SHU). This hot pepper variety is high yielding and grows to be 18” tall. These 
plants produce bright yellow, smooth, waxy fruits that are around 5” long tapering to a point. 
The Hungarian Hot Yellow Wax Pepper turns orange and then to red as they mature. This 
pepper has a distinctive and pungent flavor. This variety is excellent for short growing seasons.  
 
The Hungarian Hot Yellow Wax Pepper is a warm weather plant and should be planted after all 
threats of frost have passed. If you by chance experience a late Spring or early Fall frost, make 
sure to protect your plants using a frost blanket.  
 
Before planting you will need to find an area with partial shade and moist soil. Once you have 
the perfect area, it’s time to plant. You will want to plant the seeds about ¼ to ½” deep. Make 
sure to space your rows about 2’ apart, and the plants should be spaced 18” apart. This variety 
of hot pepper takes about 70 days to reach full maturity.  
 
Once your Hungarian Hot Yellow Wax Peppers are mature, it’s time to harvest. To harvest use a 
knife or shears to cut the pepper off the stem, this prevents any branches from breaking off the 
plant. You will want to make sure you leave a little stem on your pepper, so it stores longer. If 
you choose not to use your hot peppers right away, you can store unwashed peppers in the 
fridge in a loosely closed plastic bag. To make sure you get the best flavor, use the hot peppers 
within a week.  
 
The Hungarian Hot Yellow Wax Pepper has a few companion plants including carrots, eggplants, 
onions, and tomatoes.  
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California Wonder Pepper 
 
The California Wonder Pepper is a standard bell pepper variety. It’s the largest open pollinated, 
annual pepper you can grow. The plant grows about 2’ tall and each plant produces 3 to 4 
peppers. The peppers are lobed, thick walled, and blocky. The peppers grow to be 4” by 4”. The 
California Wonder Pepper turns red at maturity and has a mild and pleasant flavor. These 
peppers are excellent for stuffing and can be excellent for the freezer.  
 
The California Wonder Pepper is a hot weather crop and does not tolerate any frost. You will 
need to plant this pepper variety in the late Spring to early Summer months. You want to plant 
after any threats of frost have passed. If there is a threat of frost after planting, make sure to 
protect your plants with a frost blanket. 
 
Before planting, make sure to have an area with full sun and well-drained, nutrient-rich soil. 
When planting, make sure to plant the seeds ¼ to ½” deep. You should make sure your rows are 
planted 2’ apart, and the plants should be spaced 18” apart. The California Wonder Pepper 
takes around 74 days to mature. 
 
Once your peppers are mature, it’s time to harvest. The California Wonder Pepper turns red 
when mature. To harvest, make sure to use a shears or knife to cut the pepper off of the stem. 
Make sure to leave a little stem on the pepper, this will help it store longer. If you try harvesting 
the peppers by hand, you could break branches off of the plant. Once you have harvested, eat 
the pepper right away or you can store for a week. To store your peppers, make sure to store 
them in the fridge unwashed and in a loosely closed plastic bag.  
 
The California Wonder Pepper is resistant to the Tobacco Mosaic Virus. 
This pepper variety has a few companion plants: carrots, eggplants, onions, and tomatoes. 
 
 
 

Super Sweet 100 Tomato 
 
The Super Sweet 100 is an indeterminate, hybrid tomato variety. It is a classic, sweet, red 
cherry tomato. Reliable foot tall plant produces prolific yields of deliciously sweet 1” globed 
fruits on long, branched clusters right until frost. This tomato variety is super sweet and super 
nutritious. The Super Sweet 100 Tomato has a higher Vitamin C content than any other tomato. 
This variety is widely adapted and grows on a stake or a fence.  
 
The Super Sweet 100 Tomato should be planted in the Spring after all threats of frost have 
passed. The Super Sweet 100 Tomato cannot tolerate any frost; make sure you protect your 
plants from frost by using a frost blanket.  
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The Super Sweet 100 Tomato needs full sun exposure and well-drained soil for the best results. 
Once you have the best area, you will want to plant the seeds about ¼ to ½” deep. The rows 
should be spaced about 5’ apart, and the plants should be spaced about 4’ apart. It takes the 
Super Sweet 100 Tomato about 65 days to fully mature.  
 
You can tell your tomatoes are ready for harvest when they have a deep color and feel firm 
when gently squeezed. Tomatoes will continue to ripen after being harvested. To harvest the 
Super Sweet 100 Tomato, gently grab and twist until it pops off the vine. You can use shears or 
a knife to make harvesting easier. Tomatoes can be stored at room temperature for about a 
week. Store the Super Sweet 100 Tomatoes at room temperature; never refrigerate your 
tomatoes.  
 
The Super Sweet 100 Tomato is resistant to Fusarium Wilt (Race 1), Root Knot Nematode, and 
Verticillium Wilt.  
The Super Sweet 100 has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
The Super Sweet 100 Tomato has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigold deters tomato worms and other general garden pests. 
This variety of tomato has a couple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature Dills lows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Burpee’s Big Boy Tomato 
 
The Burpee’s Big Boy Tomato variety is a hybrid, indeterminate tomato. This variety is one of 
the all-time greats and is still a best seller. This variety produces large, red, firm, 10-16-ounce 
fruit all summer long. It has a rich flavor with a meaty flesh. The Burpee’s Big Boy Tomato 
variety is heat tolerant and crack resistant. This variety requires stakes or cages.  
 
The Burpee’s Big Boy Tomato variety is a warm-weather plant that cannot tolerate frost. Even a 
light frost can damage the Burpee’s Big Boy Tomato plant. Make sure to plant this tomato 
variety after any threat of frost has passed. The best time to plant this tomato variety is in the 
late Spring months. If there is a threat of frost after planting, make sure to cover your plants 
using a frost blanket or straw to prevent damage.  
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Before planting, make sure you have an area with full sun and well-drained, rich soil. Make sure 
to plant the seeds around ¼ to ½” deep. Make sure when planting, you space the rows 
approximately 5’ apart and space the plants 4’ apart. The Burpee’s Big Boy Tomato variety 
matures in about 78 days.  
 
After your tomato plants have hit maturity, it’s time to harvest. You can tell tomatoes are ready 
to harvest when they show a deep reddish color and have a slightly firm feel when gently 
squeezed. To harvest, gently grab the tomato and twist until it pops off the stem. Once you 
have harvested your tomatoes, eat right away or store at room temperature for up to a week. 
Never put your tomatoes in the fridge.  
 
The Burpee’s Big Boy Tomato variety is disease resistant and tolerant to Alternaria Stem 
Canker, Bacterial Speck, Fusarium Wilt (Race 1), Root Knot Nematode, Stemphylium (Gray Leaf 
Spot), and Verticillium Wilt.  
The Burpee’s Big Boy Tomato has many companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
The Burpee’s Big Boy Tomato variety also has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improves health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and general garden pests. 
The Burpee’s Big Boy Tomato also has some enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill and Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 

Homestead 24 Tomato 
 
The Homestead 24 Tomato is a determinate variety. This variety is an improved Homestead 
variety that produces large 4 to 5’ tall plants. The Homestead 24 Tomato variety produces high 
yields of 7 to 10-ounce red fruits that are meaty, firm, and consistently uniform. This variety is 
designed for hot, humid coastal climates but produces fruit in a wide range of conditions, which 
makes it a popular variety around the world. The Homestead 24 Tomato resists cracking and 
catfacing; it’s also heat tolerate. This tomato variety requires stakes or cages.  
 
The Homestead 24 Tomato is a warm weather plant and should be planted after the last frost. If 
there happens to be a late Spring frost, make sure to protect your plants with a frost blanket.  
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Before planting, make sure to have an area with full sun exposure and loamy soil. Once you 
have the perfect area, it’s time to plant. You will want to plant your seeds about ¼ to ½” deep. 
Your rows should be spaced about 5’ apart and the plants should be spaced about 4’ apart. This 
Homestead variety takes about 80 days to reach maturity. 
 
Once your tomatoes are mature, it’s time to harvest. You will be able to tell your tomatoes are 
mature by their deep red color and will be firm. To harvest your Homestead 24 Tomatoes, you 
will want to gently grab the tomatoes and you will pull and twist the tomato off the vines. 
These tomatoes are best when used right away but you can store them at room temperature 
for about a week. You do not want to put your tomatoes in the fridge, this ruins their flavor and 
causes them to break down faster.  
 
The Homestead 24 Tomato is disease tolerant to Fusarium Wilt. 
This Homestead variety has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers. 
This variety has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot Marigold deters tomato worms and other general garden pests. 
The Homestead 24 Tomato has a couple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 

 
Mortgage Lifter Tomato 

 
The Mortgage Lifter Tomato is an indeterminate, heirloom variety. It was developed in the 
1930s by a gardener who planted the four biggest varieties he knew and crossed one with 
pollen from the other three. The Mortgage Lifter is a huge heirloom beefsteak that puts out 
heavy yields of low-acid, deep pink fruits when mature. This variety is drought tolerant and 
typically crack-free.  
 
The Mortgage Lifter Tomato is a warm-weather plant and cannot tolerate any frost. You will 
need to make sure you plant your tomatoes after all threats of frost have passed, usually late 
Spring or early Summer. If there happens to be a late Spring or early Fall frost, make sure to 
protect your tomato plants with a frost blanket.  
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The Mortgage Lifter Tomato needs full sun exposure and well-drained soil. Once you have the 
best area, you will want to plant your seeds about ¼ to ½” deep. You will want to space your 
plants 4’ apart, and the rows should be spaced 5’ apart. The Mortgage Lifter Tomato takes 
about 85 days to reach maturity. 
 
Once your tomatoes are a deep pink and are firm when gently squeezed, they are ready to 
harvest. Tomatoes continue to ripen after being harvesting. To harvest, gently grab the tomato 
and twist until the tomato pulls free. You can use a pair of clippers to make harvesting easier. 
You can store picked tomatoes at room temperature, you never want to put your tomatoes in 
the fridge. Make sure to use your tomatoes within a week for the best flavor.  
 
The Mortgage Lifter Tomato has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers. 
This variety of tomatoes has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor.  

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor.  

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and other general garden pests.  
The Mortgage Lifter variety has a few enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature Dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 

 
 
 
Rutgers Tomato 
 
The Rutgers Tomato is indeterminate and was originally developed for the canning industry. 
This variety is a legendary Jersey tomato, introduced in 1934. The Rutgers Tomato is a cross 
between J.T.D. and Marglobe tomatoes. It has exquisite flavor, both for slicing and cooking. This 
tomato is a bright red, 6 to 8-ounce fruit which are globular, and is slightly flattened with 
smooth, thick walls and a small seed cavity. This tomato variety is crack resistant. It grows to 
have tall vines; it’s recommended to use cages or stakes.  
 
The Rutgers Tomato is a warm-weather plant and should be planted after all threats of frost 
have passed. If there happens to be a late Spring or early Fall frost, you will want to protect 
your plants by using a frost blanket.  
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The Rutgers Tomato grows best with full sun exposure and well-drained soil. Once you have the 
best area, you will want to plant the tomato seeds ¼ to ½” deep. Your rows should be spaced 5’ 
apart and the plants should be spaced 4’ apart. It takes about 80 days for the Rutgers Tomato 
to reach maturity.  
 
Once your tomatoes are mature, it’s time to harvest. Tomatoes will have a deep color and will 
be firm when lightly squeezed. To harvest, just gently grab, pull, and twist to get the tomato off 
the vine. Tomatoes do keep ripening after picked. You get the best flavor when used right away 
but you can store for about a week. Just store your tomatoes at room temperature. Never put 
your tomatoes in the fridge.  
 
The Rutgers Tomato is disease resistant to Fusarium Wilt.  
The Rutgers Tomato has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
This variety has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor.  

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigold deters tomato worms and other general garden pests. 
The Rutgers Tomato has multiple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill slows tomato growth. 

• Kohlrabi stunts tomato growth 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 
 

Black Krim Tomato 
 
The Black Krim Tomato is an indeterminate, heirloom tomato variety. The Black Krim variety is 
one of the oldest and most popular black tomato varieties. The plant grows around 3-4’ tall, 
and produces meaty, globe shaped 8-12-ounce beefsteak fruit. This variety has a rich, old-
fashioned tomato flavor. Stakes or cages are highly recommended with this tomato variety. 
 
The Black Krim Tomato variety cannot tolerate any frost. It is best to plant after all threats of 
frost have passed. Planting in late Spring should avoid all frost threats. If there is a late Spring 
frost, make sure to protect your plants by covering with a frost blanket or straw. 
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Before planting the Black Krim Tomato variety, make sure to have a full sun, well-drained and 
nutrient-rich area. Make sure to plant ¼ to ½” deep. The rows should be spaced around 5’ apart 
and the plants should be at least 4’ apart. After planting, make sure the soil stays moist 
throughout the growing process. It takes the Black Krim Tomato around 80 days to mature.  
 
Once your tomatoes are mature, it’s time to harvest. You can tell when a Black Krim Tomato is 
ready for harvesting by its dark reddish, black color. When the Black Krim Tomato is ready for 
harvesting, it will release easily from the plant’s stem. Once you have harvested the tomatoes, 
keep at room temperature and use within a couple of days.  
 
The Black Krim tomato variety has multiple companions which include asparagus, carrot, celery, 
cucumber, onion, parsley, and pepper plants.  
This variety of tomato has many allies: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot Marigolds deter tomato worms and other general garden pests. 
The Black Krim Tomato variety has some enemies including: 

• Corn and tomatoes are attacked by the same worms. 

• Mature Dill delays tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 
 
 
 
 

Brandywine Tomato 
 
The Brandywine Tomato is an Amish heirloom, indeterminate tomato variety. The unusually 
upright plant produces 8-16 ounce reddish-pink, beefsteak tomato. The Brandywine Tomato 
has a rich, sweet, old-fashioned flavor. This variety has a long growing season and produces 
until the first frost.  
 
The Brandywine Tomato variety is a warm-weather plant and cannot tolerate frost. You will 
need to plant this tomato variety after all threats of frost have passed. Plant during the late 
Spring months to avoid frost. If frost threatens, make sure to protect your plant with either a 
frost blanket or straw to prevent damage.  
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Before planting, make sure you have an area with full sun and well-drained, nutrient-rich soil. 
You will plant the tomato plant around ¼ to ½” deep. The plants should be spaced about 4’ 
apart, and the rows should be spaced around 5’ apart. The Brandywine Tomato variety takes 
approximately 85 days to mature.  
 
After your tomato plant is mature, it’s time to harvest. You will know when your tomatoes are 
ready to be harvested by their deep color and will be slightly firm when gently squeezed. To 
harvest, you will grab the tomato and lightly twist until the tomato pulls free from the stem. 
Once you harvest your tomatoes, you can use them right away or store them at room 
temperature. Do not put your tomatoes in the fridge. To ensure quality and flavor, make sure 
to use your tomatoes within a week of harvesting. 
 
The Brandywine Tomato variety has multiple companion plants including asparagus, carrots, 
celery, cucumbers, onions, parsley, and peppers.  
The Brandywine Tomato also has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor.  

• Immature dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and other general garden pests. 
The Brandywine Tomato variety also has some enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill and kohlrabi stunt tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 
 
 
 

Cherokee Purple Tomato 
 
The Cherokee Purple Tomato variety is an heirloom, indeterminate tomato. The Cherokee 
Purple variety is one of the best flavors with an earthy-sweet, rich taste. This variety has a 
purple skin with a slight reddish pink tint, and a beautiful rich-red interior. The Cherokee Purple 
Tomato variety grows large beefsteak tomatoes that weigh around 8 to 20 ounces.  
 
Cherokee Purple Tomato variety is a warm weather plant and cannot tolerate even a light frost. 
You will need to make sure all threats of frost have passed before planting your tomato plant. 
The best time of year is late Spring or early Summer. If there does happen to be a chance of 
frost, make sure to cover your tomato plants with a frost blanket or straw for protection. 
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Before planting, make sure you have an area with full sun exposure and well-drained, nutrient-
rich soil. Once you have the best area for your plants, you will need to plant the seeds around ¼ 
to ½” deep. The rows will need to be spaced 5’ apart and the plants will need to be spaced 4’ 
apart. The Cherokee Purple Tomato variety takes around 72 days to fully mature.  
 
Once your tomatoes are mature, it’s time to harvest. Once your tomatoes have turned a 
purplish color and have a slightly firm feel to them, they are mature and ready to harvest. To 
harvest, you will gently squeeze and twist to remove the tomato from the stem. If you do not 
use the tomato right away, keep at room temperature and use within a week for the best 
flavor. Never refrigerate your tomatoes, this can cause the flavor to break down.  
 
The Cherokee Purple Tomato variety has many companion plants including asparagus, carrots, 
celery, cucumbers, onions, parsley, and peppers.  
This tomato variety has many allies: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worm and improves growth and flavor. 

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigolds deter tomato worms and other general garden pests. 
The Cherokee Purple Tomato has some enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature Dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 
 
 
 
 

Golden Jubilee Tomato 
 
The Jubilee Tomato is an indeterminate, heirloom variety. It’s an old standard cross between 
Tangerine and Rutgers tomatoes. The Jubilee plants grow to be 5 to 6” tall and produce high 
yields of 8 to 12-ounce fruit. These tomatoes are about 2 to 3” in diameter, globe-shaped with 
thick walls, and meaty fruit with very few seeds. The Jubilee Tomato is a bright golden-orange 
color and has a mild sweet flavor, with low acidity and high Vitamin C content. This tomato 
variety is highly adapted throughout the United States except in the northernmost regions. This 
tomato variety requires stakes or cages to help hold the plants upright.  
 
The Jubilee Tomato is a warm weather plant and cannot tolerate any type of frost. Make sure 
to plant in the late Spring, after all threats of frost have passed. If there happens to be an 
unexpected late Spring or early Fall frost, make sure to protect your plants with a frost blanket.  
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The Jubilee Tomato plant needs an area with full sun exposure and well-drained soil. When you 
have the perfect area, make sure you plant the seeds about ¼ to ½” deep. Again, plant in late 
Spring to avoid frost. Make sure to space your rows about 5’ apart and the plants should be 
spaced about 4’ apart. The Jubilee Tomato takes about 80 days to reach full maturity.  
 
Once your tomatoes have reached full maturity, it’s time to harvest. Ripe tomatoes will have a 
deep color and will feel firm when gently squeezed. To harvest, gently grab the tomato and 
twist until the tomato pulls free from the plant. You can also use a knife or shears to harvest. 
Tomatoes continue to ripen even after they have been harvested. To store your tomatoes, keep 
at room temperature. You never want to refrigerate tomatoes. Tomatoes will store longer if 
you keep the stems attached. To get the best flavor from your tomatoes, make sure to use 
within a week.  
 
The Jubilee Tomato is disease resistant to Alternaria Stem Canker. 
This variety has multiple companion plants including asparagus, carrots, celery, cucumbers, 
onions, parsley, and peppers.  
The Jubilee Tomato has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor. 

• Bee Balm, Chives, and Mint improve health and flavor. 

• Borage deters tomato worms and improves growth and flavor.  

• Immature dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigold deters tomato worm and other general garden pests. 
This variety of tomato has a few enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature dill stunts tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 

Ponderosa Tomato 
 
The Ponderosa Tomato is an indeterminate tomato and is an old classic. This variety is a 
vigorous 4 to 5’ tall plants that produce high yields. The tomatoes are huge, flattened, meaty, 
almost seedless, pinkish-red beefsteak-type fruits that weigh about 1 to 2 pounds. The 
Ponderosa Tomato is a very mild flavored, low acidic fruits and are in clusters of 3 to 5. This 
tomato plant has fair to poor leaf coverage, which can lead to cracking.  
 
The Ponderosa Tomato should be planted in the late Spring to avoid any frost threats. Tomato 
plants cannot tolerate any frost, even a light frost. If there happens to be a threat of frost, you 
will need to protect your plants with a frost blanket.  
 
The Ponderosa Tomato needs full sun exposure and well-drained soil. Once you have the best 
area, you will want to plant the seeds about ¼ to ½” deep. You will want to space the plants 
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about 4’ apart and your rows should be spaced 5’ apart. It takes about 80 days for the 
Ponderosa Tomato to reach maturity. 
 
Once your tomatoes are mature, it’s time to harvest. You can tell the Ponderosa Tomatoes are 
ready by their deep pinkish-red color and they will feel firm when gently squeezed. To harvest, 
gently grab the tomatoes and twist until they pop off the plant. Tomatoes are best when fresh, 
but you can store them for about a week at room temperature. You never want to put your 
tomatoes in the fridge.  
 
The Ponderosa Tomato has multiple companion plants including asparagus, carrots, celery, 
cucumbers, onions, parsley, and peppers.  
The Ponderosa Tomato has many ally plants: 

• Basil repels flies and mosquitos and improves growth and flavor.  

• Bee Balm, Chives, and Mint improve health and flavor.  

• Borage deters tomato worm and improves growth and flavor.  

• Immature Dill improves growth and flavor. 

• Marigolds deter nematodes. 

• Pot marigold deters tomato worms and other general garden pests. 
The Ponderosa Tomato has multiple enemy plants: 

• Corn and tomatoes are attacked by the same worm. 

• Mature Dill slows tomato growth. 

• Kohlrabi stunts tomato growth. 

• Potatoes and tomatoes are attacked by the same blight. 
 


